294         STORING VEGETABLES FOR WINTER USE

large paper bags and hung by the stems from the ceiling. Needless to
say, all diseased leaves should be removed before it is placed in storage.
It is time wasted to try to store poor produce.

Brussels sprouts can be stored for short periods if the temperature
can be kept below 40 degrees. They should be left on the stems and the
stems hung up as for cabbage. The smaller sprouts will continue to
grow if given a chance, so the larger sprouts ought to be used first.
Cauliflower may be stored for two weeks, but a better practice is to dig
plants from the garden which are late in forming a head and setting
them close together in a coldframe where they can be protected by sash
or straw and continue to grow. They may be stored until January by
this method. Broccoli can be stored in the same manner, but the buds
must be kept cut off when ready, or they will bloom and be unfit for use.

Kohl-rabi can be harvested and stored on shelves in the storage room
in the cellar. It should be stored at low temperatures. It can be kept
for several months.

Green cucumbers may be stored for a few weeks, but they soon
become bitter, and it is a question whether they might not better be
placed in the refrigerator for a short time.

Muskmelons and cantaloupes may be kept for some time at low
temperatures, but they must be in the early stage of ripening before
they are removed from the vines. The early varieties can be kept for a
month. The late varieties, such as the honey-dew and cassaba melons,
may be stored for several months, providing they are mature when
placed in storage. Occasionally, these late-maturing melons may be
removed from the vines even before they are entirely ripe, if they have
not been frosted, and stored in hay or straw, where they will continue
to ripen. The temperature should not be below 55 degrees for ripening,
however. They may be stored at a lower temperature if they are ripe
when stored. They should be placed on shelves in the basement proper,
where the temperature is 50 degrees or even higher, rather than in the
regular storage room. The rind should be hard and have a hollow ring
when snapped with a finger. They should not be punctured with the
thumbnail as they will start to decay at the spot. They may be kept for
several months.

Pumpkins and winter squash should be piled in the open, where
they are exposed to sunshine, until freezing weather, when they arc
placed in permanent storage. They must be protected against frost
on cold nights. When placed in storage, they should not be bruised and
should not be piled more than two deep. They are better if placed
singly on shelves. The temperature should be between 60 and 70 degrees
for three or four weeks, after which it may be dropped to 50 degrees.
A higher temperature will do no damage.